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GAMING  LEAT  AT  HOIEE 


U.  S,  B€?£rlT«ef.t  »f  Agriculture 


Broadcast  by  Ruth  Van  Dcman,  Bureau  of  Home  Economics,  rnd'-Waifeciii  KaQ.de riyt 
Radio  Service,  in  the  Dc-oartment  of  Agriculture  ^oortion  of  the  National  Fama  and 
Homo  Hour,  Tuesdoy,  January  12,  1943,  over  stations  associated  v/ith  the  Blue  Net- 
v/ork» 


RUTH  VAN  lEI'/iAN;    And  now  I'd  like  to  answer  a  question  or  t^vo  ahout  canning  neat 
at  homo. 

"JALLACE  Il^BIERLY;     Something  different  from  the  -ooint- rationed  commercially-canned 
food  you've  just  been  t'\lking  about? 

YAH  nSlA-N;    Yes,  very  different  in  several  ways.     The  chances  are  home-canned  meat 
v/ill  be  figured  a-s  "oart  of  the  ;.!3at  ration, 

KABBERLY ;    But  that  needn't  hold  anybody  back  from  canning  meat  now  from  a  farm- 
butchered  animal,  say, 

VAN  BELAN;     Certainly  not, 

KABBERLY;    Manj/  farm  families  make  a  regular  "oracticc  of  canning  ar  storing  me>at 

in  a  freezer  locker.    That's  the  v/ay  they  spread  their  meat  sunply  through  the 
year. 

VAN  BELA-N;    And  some  are  starting  it  this  year  for  the  first  time,., in  s'oite  of 
y;artime  difficulties  rdth  equipment, 

KilBBERLY;     The  shortage  of  tin  cans,  you  mean? 

VAN  BEi\L\N:    Yes,  some  TDeo^le  are  bothered  by  tliat.    But  meat  can  be  put        in  glass 
jars  just  as  well  as  tin  cans.     The  canning  exoerts  caution  though  not  to  use  jars 
larger  than  the  quart  size  for  home-canned  meat.    Pints  are  safer  yet» 

MBBERLY;     wliy's  that? 

VAN  BEIIUT;    Heat  doesn't  penetrate  glass  as  quickly  as  it  does  tin..    It  takes  long- 
er for  the  food  in  the  center  of  a  glass  jar  to  heat  to  the  looint  where  the  spoil- 
age bacteria  are  Idlled  off.     Also,  you  can't  plunge  a  glass  jar  of  home-canned 
food  into  cold  v/ater  to  cool  it  quickly  and  kee-o  it  from  overcooking,  as  you  can 
food  in  tins, 

KA.BBERLY ;     I  see.     But  I  take  it  you  -out  all  canned  meat  through  a  steam  "oressure 
•orocessing,  v'hether  it's  in  glass  or  tin. 

VAN  BEIvIilN;  Yes,  that's  the  only  reasonably  quick  sure  way  to  make  canned  meat  keep 
And  there's  where  the  biggest  r)roblem  is  at  T^resent.  There  aren't  enough  -oressure' 
canners  to  meet  the  demands  of  wartime  food  conservation. 

KABBERLY ;    Due  of  course  to  the  shortage  of  aluminum  and  steel  .the  same 

thing  we're  running  into  with  farm  machinery.    But  good  neighbor  sharing  is  help- 
ing some.     1  should  think  it  i-iight  case  the  situation  with  the  steam  Toressurc  out- 
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fi  ts. 


VAIJ  IlSI'jVIvT;     It  is.     In  coinmuni ties  ^-iioi'e  cvorr/oody  is  an  honcst-to-goodnoGs  good 
nei^hoor.  . .  .and  t --'.iGs  extra  good  carj  of  the  oqn.i-oy.iont.     Tlic  gauge  on  a  steam 
pressure  outfit  is  a  rather  delicate  -oiece  of  a-o-oaratvcs .     It  needs  careful  hajid- 
•ling  to  kee-o  it  re^^istering  a.ccurately.     If  the  gauge  isn't  accurate,  the  canned 
food  doesn't  .;jet  the  'oro-oer  heating.' 

EADEE2IjY:     There's  question  on  neat  cr.nning  I'd  like  to  ash,  Zuth  a  cold 

weather  question.     Sup^oose  nvjat  freezes.   .-Is  it  all  right  to  can  tha.t  frozen  neat? 

7A11  DBi,:AIT;     Yes,  if  it  isn't  .thp,v/ed  and  allowed  to  stand  first. 

PjVDDERL'Y ;  You.  nean  you  cut  the  forzen  neat  wo  and  loack'  it  right  into  the  jars,  and 
put  the  jars  into  the  canner,   and  i7hoo-o  u-o  the  steam? 

VA'.T  S2]hAIT;     Hot  so  fa.nt.     Dro'o  the  "oieces  of  frozen  meat  into  Doiling  water  first, 
and  sinmer  until  they're  hot  through.     Then  loack  then  hot  into  the  jars  and  "oro- 
cess.     It's  "better  to  "Drecook  and  ->ack  all  neat  hot  for  hor^e  canning,  "before  it 
goes  into  the  canner  for  "orocessing.  -orocessing,  of  course,  we  nean  the  final 

intense  heating  that  ;iakes  canned  food  kee-o  sweet  and  sound. 

But  for  all  details  on  evjry  steio  in  neat  canning,  I  refer  xiov.,  Mr.  Kadderly 

to  one  of  the  Dcpartient  of  Agriculture's  Dest-known  "bulletins  "Hone  Carjiing 

of  Tru-its,  VogetcOhles,  and  lieats."     I'n  sure  I've  nentioncd  it  to  our  Fp-rn  and 
Hone  friends  noro  tines  than  y/e  have  fingers  to  courtt, 

I1A.DD55LY;     7ell,  I'n  sure  that  count  is  in  the  direction  of  good  honc-c:  nnod  foods. 
And  now,  no  re  than  ever,  in  wartime,  any  -oerson  who's  going  to  do  hone  co.nning 
needs  relia"ble  tinet  oles  anrT  good  clear  directions  for  handling  neat  or  whatever 
the  food.     T]ais  is  no  tine  to  take  chances  on  food  spoilage.     So,  Farm  and  Hone 
friends,   following  u"0  "hat  Iluth  Van  Deman  has  just  said,  any  of  you  vhiO  i.vant  a 
co-oj  of  the  Ij.  S.  Demrtnent  of  A.rrriculture '  s  hone  canning  bulletin,  just  drop  a 
DOst  card  to  the  Bareo^u  of  Home  Econonics,  U.  9.  De-oartment  of  Agriculture, 
"Jashington,  D.  C.     "Trite  your  a-'^dress  very  -olainly. . . say  hone  canning  hulletin. 


